Restaurant Week Dinner Menu - 46

First Course (Choose One)
Holiday Kale Salad

Toasted Walnuts - Cranberries - Gorgonzola - Cinnamon—Maple Vinaigrette
Roasted Poppy Seed Carrots

Whipped Goat Cheese - Pomegranate - Tajin Crumb - Blossom Honey

Blistered Shishito Peppers
Lime—Vanilla Aioli - Tajin Dust
Parmesan Crusted Calamari

Saffron—Lemon Aioli

Lemon Chickpea Pannise (Large Vegan Fries)
Smoked Paprika Aioli

Pumpkin - Bourbon - Velouté
Silky Pumpkin Bisque with Warm Spices

Second Course (Choose One)

Harvest Chicken Breast

Limoncello Potatoes - Field Pea Purée - Orange Carrot Puree - Herb Beuree Monte

Miso - Glazed Salmon
Bow Tie Bok Choy - Pickled Cucumber—Fennel Salad

Cauliflower Steak

Herb Lemon Tahini - Green Pepper Romesco
Peanut Butter - Bourbon Shortribs
Grape Jelly Gastrique - Potato Pavé

Duck Breast

Creamsicle Reduction - Roasted Turnips - Orange Gel - Vanilla Gel

Tuscan Marsala

Aged Marsala - Fresh Tomatoes - Linguini Pasta

Farmhouse Carbonara
Fresh Egg Yolk - Guanciale - Cracked Black Pepper

Dessert (Choose One)
Spiced Rice Crispy Treat

Cinnamon Dulce de Leche

Chocolate Mousse
Mint Whipped Cream

Sangria Pie (21 and Over)

Housemade Red Sangria with Butter Crust



Restaurant Week Lunch Menu - 24

First Course (Choose One)

Holiday Kale Salad

Toasted Walnuts - Cranberries - Gorgonzola - Cinnamon—Maple Vinaigrette

Watermelon Radish Salad
Frisée - Cranberries - Mandarin Oranges - Crushed Pecans - Ginger—Brown Sugar Vinaigrette

Winter Caesar Salad
Lime Tahini Dressing - Herb Croutons - Shaved Parmesan

Pumpkin - Bourbon - Velouté
Silky Pumpkin Bisque with Warm Spices

Second Course (Choose One)

Miso - Glazed Salmon
Bow Tie Bok Choy - Pickled Cucumber—Fennel Salad

Cauliflower Steak
Herb Lemon Tahini - Green Pepper Romesco

Harvest Chicken Breast
Limoncello Potatoes - Field Pea Purée , Orange Carrot Puree - Herb Beuree Monte

Tuscan Marsala
Aged Marsala - Fresh Tomatoes - Linguini Pasta

Farmhouse Carbonara
Fresh Egg Yolk - Guanciale - Cracked Black Pepper



